FRAMBUESA IQF

ENTERA
IQF RASPBERRIES

INFORMACION GENERAL DEL PRODUCTO
PRODUCT GENERAL INFORMATION

Descripeitn del Producto / Product Description:

Frambuesas chilenas seleccionadas en su dptime grade de madurez,
frescas, limpias y sanas, de color caracteristico,

Congeladas répidamente mediante tecnologia IOF (Individual
Quick Freezing) para preservar su textura, sabor, color y valor
nutricional,

Chilean raspberries salacted at their optimum degree of ripeness,
fresh, clean and healthy, with characteristic coler. Quick Frozen
using MOF (Individual Quick Freezing) technology to preserve their
texture, flaver, color and nutrilional value.

Caractoristicas Principales / Koy Foatures:

+ 1009 natural, sin aditives, conservantes ni colorantes artificiales.
100% natural, no additives, no preservatives or artificial colors.
Producte de expertacion / Export product

Vida Uil / Shelf Life: 24 meses a -18°C [0°F)

Ingredigntes / Ingrediants: 100% frambuesas / 100% raspberries
Crigen / Origin: Chile

* Temporada de Cosecha / Harvest Season: Noviembre - Marzo
MNovember - March

Movember - March

Instrucciones de Almacenamients / Storage Instructions:
Mantener a -18°C (0°F). Una vez descongelade, consumir durante
el dia. No velver a congelar.

Keap at -18°C [0°FL Once thawed, consume within the day.

Do not refreeze.

EXPORTADORA

SUR BERRIES spa

@ Email: contacto@exportsurberries.cl

@ www.exportsurberries.cl

ANALISIS FISICO - COMPOSICION Y TOLERANCIAS
PHYSICAL ANALYSIS - COMPOSITION AND TOLERANCES

Tamafo de muestra: 500 gramos / Sample size: 500 grams
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FROZEN PREMIUM QUALITY

NO PRESERVATIVES

ANALISIS ORGANOLEPTICOS
ORGANOLEPTIC ANALYSIS

Caracteristica Descripcian
Charactaristic Description

Products obtenide a partir de frambuesas
enteras, frescas, limpias y sanas.

Apariencia
Appearance Product abtained from whele, fresh, clean
and healthy raspberries,
Caracteristico de la frambuesa madura,
Eolor / Color rojo intenso y uniforme.
Characteristic of ripe raspberry,
deap red and uniform.
Caracteristico de |a frambuesa fresca,
Oler y Sabor / dulce con ligera acidez, sin olores extrafios,

Odor & Taste Characteristic of fresh raspberry, sweet

with slight acidity, without off-odors.
Firme y jugesa, propia de la fruta
congelada |QF.

Firm and juicy, typical of IQF
frozen fruit.

AMALISIS QUIMICO / CHEMICAL ANALYSIS

Parametro / Parameter Especificacidn / Specification

Textura / Texture

Conforme a la logislacidn vigente
(LUE, FDA, Codex Alimentarius)
According to current legislation
(EL, FD&, Cadex Alimentarius)

Grados Brix / Brix 10-14*
pH 28-34

1.5 = 2,5% (ae. citrico)

1.5 - 2.5% (citric acid)

s85%

Pasticidas y Metales Pesados /
Pasticides and Heavy Matals

Mridez Titulable / Titratable Acidity

Humedad / Moisture

ESPECIFICACIONES MICROBIOLOGICAS
MICROBIOLOGICAL SPECIFICATIONS

Compenente / Companent

Tamafio [callbra) £ Size (caliber)

Frutos Quebrados / Broken Fruits

Frutos Desmameesdes f Crunhod Fruits
Matoria Vegetal Prapls / Owrn Plany Matasial
Materia Viegetal Exiraha / Foreign Plant Mataerial

Cusrpo Extrafie / Foreign Matter

Dafie Mecinica / Mechanical Damage

Paramatro Limite Maximo
Descripeién / Deseription Tolerancia / Tolerance Paramater Mawirmum Limit
Segin variedad: 8 - 14 mm [promedic) S "-‘““@0 h"'ﬂb_iw Mesdfilos / < 50,000 UFC/gs
According 1o varisty: B - 14 mm {mverage) Maesaphilic Aercbic Count
Lehc s con Cuo g aplET Rt i Califarmas Totales / Total Collforms < 100 UFC/gr
Unidedét & ddgmape ar crughad 5% maxinum
Hojos. cilie. ramas u otras partes de la planta 1% méaninam E. coli = 10 UFCrgr
Leaves, calyx, stems or athar plant parts husancin Hangos y Levaduras / < 2,000 UFC/
. 3 - ar
Matarial foraign to the product (soil. stones, etc.] Absence Yeasts and Molds
Prosencia de insectos o fragmantos Absence Salmonella / 25 g Ausancia / Absence
l.‘ioi.p-u, magulladuras 'f .ll‘:-rlr.iunas suparficiales 5?’“ maafimo Listeriamo ogenes / 25 g Ausancis / Absenca
Bruises, cuts or superficial damage 5% maximum Staphylo St = 100 UFClgr

INFORMACION NUTRICIONAL
NUTRITION FACTS
Parcién: 100 g (aprow) £ Serving Sice: 100 g (apprax.)
Mutriente / Nutrient Por 100 g / Per 100 g

Energla / Energy 52 keal (218 k)
Prateinns / Pratein 1.2g
Grasas Totales / Total Fat 07a
Carbohidratos Dinponibiles / 1o
Avalobile Carbohydrates a
Aricares Totales / Total Sugars ddqg
Fibra Diotdtica / Distary Fiber &ig
Sodia [ Sodum 1mg
Potasio / Patassium 151 mg
Vitamina C / Vitamin C 26mg

Y

CERTIFICACIOMNES ¥ CUMPLIMIENTO USOS SUGERIDOS VENTAJAS DEL PRODUCTO
CERTIFICATIONS & COMPLIANCE SUGGESTED USES PRODUCT ADVANTAGES
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ESPECIFICACIONES DE EMBALAJE / PACKAGING SPECIFICATIONS

CONTROL DE CALIDAD / QUALITY CONTROL
* Detactor de Matales: Todo producto elaborade es somatido acontrol por detector de metales an lnea,
Matal Detector: Evary product is subjected to an indine metal detector contral,

¥ decoraciones.
Bokery! pied, mouises, fMings
and decorations,

Helados, yogures ¥ batides.
low ergam, yoguet and smoathies,

Confiteria y chocolatoria.
Confectionery and chocolate.

Praparaciones gourmet y solies de

Gourmet preparations and fruit sauces.

Snacks saludables y coroales,
Healthy snacks and coreals.

[Ea1a ficha thcnica cumple con todes lod edtandanes intemadionale:
de calidad o inecuidad para preductos congelados de enportacién.

ENVASE PRIMARIO / PRIMARY PACKAGING

= Formato / Size:
3061361k /1 x10kg

« Sellade / Seal:
Cinta adhesiva azul / Blue adhesive tape

= Vida Util / Shelf Life:
24 meses desde fecha de envasade
24 months from packing date

= |dentificacién y Trazabllidad: Timbre detector, efiqueta,
folie corralative, cadige de lote y fecha de produccion.
Identification & Traceability: Detector starmp, label,
consecutive number, lot code and production date.

TEMPORADA, / ORIGEN
SEASON / ORIGIN

1QF Individuak: Congelacian individual que mantiene
farma, toatusa y valor mtiicional,

1QF Individualt Individual freeting that maintains
shaps, tanturs and nutritional volus,

Calidad Premium: Frambuesas woleccionadas,
calibrodas v procesadas bojo aflod oaldndared,
Premium Quality: Selocted raspberries,

calleated and processod undor Nigh slandards.
Listas para Usar: Enteras, sin necesidad

de preparacion,

Ruady to Use: Vihalo, no proparation needaed.
Vorsatilidad: Amplia gama de aplicaciones

an alimamas dilcet v salados.

Yersatllity) Wide rongo of applications in

Fmpet and apnory looda.

Larga Vide Dk 24 mesed de congervacidn o -18°C,
Leng Shelf Life: 24 months of starege at - 187C.
Procoss Contralade: Estrictos estindares sanitarios
¥ o Inoculdad,

Controllad Procoss: Strict sanitary
and food safety standards,

COSECHA f HARVEST
Moviembre - Marzo
November - March

&

ORIGEN / ORIGIN
Chile

Frutas,

QR @@ @ @

Chile

ais Exportador
Exporting Country

This vechnical date sheet complies with all imternational
quality and focd safery standards for frazen export produscts.



